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The speciality foods of Pyongyang where the immemorial history 
and brilliant culture are prouding themselves show the advantage 
of the Korean dishes for their taste, nutrient and pharmaceutical 
value. You will fully feel the nostalgia whenever you enjoy the 
Pyongyang dishes not only on the festive days but usually with 
your family, relatives and friends. 
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(Pyongyang Onban) 
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FEE 0 dul EA bsp gu], Abi ula mop E ea gs 
T FES ہا‎ AST Yo] HEF $4 lH eE, 
Hall اہ‎ Alo WA] ھ‎ ۶ Nal Eel ZU ef, 


Pyongyang Onban is a nutrilious and tasty rice dish garnished with green bean 
pancake, chicken and mushroom, and poured with hot broth. 
You can serve it on wedding ceremony and holidays as a speciality. 


1 
{ 
and nutrillous green bean) | 

We pel cab nk ul 2۲۱ Bi, B2, PP 1 Green bean has good amounts of 
e|i |ع اه‎ 2۱2۱ 4A o] Sol U SS carbohydrate, vitamin B, B,, PP and | 
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24۸1 2 (INGREDIENTS) 


g # (rice) 600g gł 2! (soy) 30g 
= = (groon bean) 150g & 7| E (sesame oll) 20g 
kd Bi (chicken bone) 250g & D (sesame soed) 2g 
f ib 7| (chicken) 200g SH XI 2| & (lard) 109 
DIE ۵ tH ۸4 (dried mushroom) 150g tj & & (chreddod egg) 5g 
I (leek) 50g & ند‎ Æ (shredded red peppor) 5g 
HL — & (garlic) 30g Qt Ej S (dressing) 30g 
A 53 (sall) 59 


8۱5 Bj (COOKING) 


1. ج1۳‎ mo] Ao} a sha] WS 2( ۰[ ۴ | cl 

2. duid ghe E zu 14 SL ع‎ oleha LAIR F2 3042 = ۱د‎ ۹ 
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(® Wash and cook hard-boiled rice. 

(2) Prepare chicken broth with Its bone and flesh. Remove and cut chicken 
into serving size strips. Season strained broth with soy and salt. 

(3) Soak dry mushroom and tear into strips. 
Pan-fry dralned mushroom and season with chopped leek, minced garlic 
and soy. 

(4) Mill green bean coarsely and soak for 3-4 hrs. 
Remove skins and prepare a batter of finely ground green bean flour, salt, 
and minced leek. 
Grease skillet with a lard and cook thin pancake of 5-6 cm until lightly 
browned on both sides. 

© Return the boiled rice into the bowl and put chicken, mushroom and 
pancake on it. Garnish with shredded egg, leek and red pepper. 
Pour the enough broth not to cover garnishes, sprinkle sesame seeds, 
and serve. 
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(Jaengban Kuksu) 


n; 


YATE ud م22‎ 2 dE ۹۳۱۵ Ael ERN لد‎ tol bal Sl] ol] P| ¥ 


AF FATS LE HAL DSRS 77277 
maa Sao] اج‎ As ہس چوس‎ 
stal et. 


Jaengban Kuksu is a kind of noodles, which is mixed with dressings, 
garnished and poured hot broth. 

It may be served with spirits In cold winter when you want to have hot 
foods. 


S412} (INGREDIENTS) 


Hi للا‎ 7۱ & (buckwheal flour) 400g 
+ ند‎ JI (bool) 100g 
SH Al ند‎ 7| (pork) 100g 
E لد‎ 7| (chicken) 50g 
SN 2 El @ (hard-boiled egg) 100g 
۲-2۱2۱ (agaric) و150‎ 
e 0! (cucumber) 100g 
BH (pear) 100g 
& XI (Kimchi) 100g 
= S (sall) 129 
2 # (soy) 15g 
ul (leok) 15g 
m: 7۱ ® (ground black peppar) 2g 
Af 5 7۱ & (sugar) 109 
& 7| B (sesame oll) 3g 
2 m (sosame soed) 2g 
2 (pine nut) 4g 
& $ B® (dreesing) 509 


BIE = Bl (COOKING) 


um mE AA Ziel Aa ور‎ ۸ 1 
EIS pm iri zu A H ۱ HH] 2 ٥٥ L! 5 (Pharmaceutical 
£delu re ult AJAL FEE | اہ ہین‎ BETÎ | 
Se, 24, باه‎ tiere Ed | سیت‎ Buckwheat 
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7] & "E wil AE: = X7] HEU بت‎ ۴ of lutin, which helps curing and | 
2.2 اج ج. له له‎ ۰ ¦ preventing hyperplesia by growing | 
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| | 
| i 
L 1 


@ Bring beef, pork and chicken to a boll 
until they become tender. Skim and 
remove the meat. 

Season the broth with salt, soy, leek, 
ground black pepper and reheat. 

(2) Cut beef and pork into slices and tear 
chicken into large strips. 

Season the meats with soy, sesame oil 
and ground black pepper. 

@ Stir-fry scalded agaric and salty cucum- 
ber, and season them seperately. Cut 
Kimchi into the same size as meat. Pare 
and cut pear into willow leaf-shape. 

(4) Prepare Kuksu from buckwheat dough 
by the same method as Pyongyang 
Raengmyon. 

(5) Put Kuksu on Jaengban tray and 
arrange round beef, pork, chicken, 
mushroom, cucumber, pear, Kimchi 
and boiled agg. 

Pour the hot broth and serve with 
dressing. 


narrow blood vessel. 
It is also good for urination. 
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3 $d (Songphyon) 


$a 2 d^4p ۴ ۱ م6‎ 2, HF, Songphyon is a rice cake filled with 
uh gI. ml $22 uoi red bean, green bean, chestnut, 
ê 7 3) 2۱۰۱۵) ^1 911 sa] uet. Jujube or sesame seed and the like. 

leal ٩( + It is done In the steamer laid pine‏ )7 7غ SHA‏ له هچ 
ETH Ft. needle of the pecullar flavour.‏ 


5241 21 (INGREDIENTS) 


Al لا‎ 2۱۱۴ (White rice flour) 500g 
E (red bean) 150g 
۸۱۸8718 (sugar) 2598 


8٤حج‎ (COOKING) 


, 2 له‎ al ٩( 4 7۳ ۰| AE 
4 2 che 2۱۶ 2/32 ft F 
e OHS SL Lol ale elut 
HA} 8b» FEE ۱۱۳۹۲۱۱ cH, 
. He یہ7‎ YEY x Tux 
AoH FALE ماع‎ aol 2 
e| «sel ھ 22 ]4 له ا‎ Bu ct, 
gzl yag FI ABH 
رک‎ Ft Hof to لعج‎ & 
a] dal 2( له‎ ۴ ۸ E7 F rl 1 
جع !وہ‎ cl PORE 27] Y oF 
aur. 
جم‎ FE 3092 ۸ء‎ sue] xx 
281 ۰۲۶ ۳ء‎ PAG Ç 1 
28۱ 2[ وله کے ط× تمہ له‎ al 
A] ۷۲ moro ے‎ W Such, 
> Aap ede taye اه‎ 
E7] Fa SS chs Al ۰۸ج‎ 0 
ENE ag Ae Ao 2 
elu ۲۱ ۴۲, 2a] x*€7]& HA 
A7] $F ۰ 2 7 ۸ ے لوج ده [ه‎ 
g AA] SL HI d cH. 
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(D Mix the sieved rice flour with salt.. 
Add the bolling water to the flour 
of 2/3 and knead. Knead the 
other flour with cold water and 
combine the boiling water dough. 


*t — E (sall) 4۵ 
âl 7| 8 (sesame oll) 10g 


(2) Add water to cover the red bean 
and bring to a boll. Strain red 
bean purree through the sleve, 
crushing with wooden spoon, put 
Into sack and drain. Add sugar 
and salt, and reduce over low 
heat, stirring not to scorch. Make 
filling the same size as jujube. 

(3) Make crescent rice dumpling filled 
with red bean fillings. 

(4) Lay pine needle in the steamer 
and then put the rice dumpling on 
it. Steam for 20 min, remove and 
dip in cold water. Drain and 
grease sesame oll. Serve on the 
plate gamished with pine needle. 
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Jt (Do you know why Songphyon 
is dipped in cold water?) 


x uu SUS ۱ a o] 9ج‎ 
TAAA MUo apy] sf al 4] LJ 
1 21 4 44 FL AA (ع‎ Eel A Fl 
yaroq dlet} +l H لع‎ 
71٦4 MES Uo] 6 اه‎ tay 
2 ۶ ۱۷۷۹ ۶۱ 7۱۳ ۰ Alo] A zs 


al H et. 


Songphyon just removed from the 
steamer has the sticky and coarse 
surface because of breaking dough 
texture. | 
When you dip it in the cold water, | 
Songphyon has a smooth, even | 
appearance due to the sudden 
coldnees, becoming natural dough 
texture. 
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3H 8٢۶٦ Î (Pyongyang Raengmyon)‏ ٭ 


AY ska © zo] LEY u aF7|]7L SEY gatel FEF of 7}2 ے‎ RF 
E 7 

,|7 جع AFA ARNa ۶۶۰۲۸ Aol HE‏ وخ 
Are] Xe.‏ لعج |« A spe]‏ }7 ]7 نے ع رر 

wL K xm F2 ۰۳۸۱ Ao] E SALES SMH. 


Pyongyang Raengmyon کا‎ a kind of buckwheat noodles, which has a smooth 
texture, peculiar flavour and a good taste. 

It is tender enough to eat and is well known thanks to ۱۱6 peculiar broth, 
garnishes, dressing, bowl and presenting. 

۱۱ is a good dish after drinking as well as daily food. 


SHZ (INGREDIENTS) 


21 BJ 7H (buckwhaoal flour) 400g OF — m (garlic) 2g 
سے‎ il 7۱ (boon 100g 2۳ @ (soy) 30g 
81 ۸۱171 (pork) 1000 £ 3ے‎ (call) 20g 
BY ند‎ 2۱ (chickon) 50g mM 35 7۱۱۴ (ground black popper) 2g 
WAA (vegetable Kimchi) 50g AI B 7۱۱۴ (sugar) 10g 
2£ از لع‎ (radish Kimchi) 50g 11257] (ground red poppor) 29 
2 0۱ (cucumber) 609 لد‎ = (vinogar) 10g 
Hl (poar) 40g RI — $ (ogg) 100g 
ut (leek) 20g S Z (soda) 100 


BI = B (COOKING) 


1. > 17| 9۱ slal 27], stu cae ہے‎ Eo FF FY rE eh] apu 
چ٭+‎ LT, AA, lL BF7FEWE ES 2 4٩۱۱۲۱ ۲, 

2.a2 2+2۱, ۶2| uz] gA Ala Haz] AF له لا‎ ۸ ۸۱۸۱ 1 
| rol HEA ull 424], map 79 FL az7lz, اه هه‎ 
5 9[ >٣ و‎ ۶ 4o| 43, A DHF, HA ae} obs, اه ۸(2(2م‎ 
SAE WE ANF YA FA ala FEA ۲۱, 

3. o| 2! 4 SAE HFA 7002 SH ج۶‎ ۱۵ CLA. Aes HE 

Eo] Fo] 2 Troe ¥ 2 7۲۵۲ ۶ £4 8| 

of xp ع‎ ۲۳2 TF} WS Bal Ze] AA FE 2—3'Ü We KLS. ۸24۴ 
a] e| ۶7| 4 >] RA eh, | 

4.44 u7| TEN 4۲2۱ م2 له 70ل‎ RES a], 9] 27), uj, 
te HYSS ۱۱72| Fo] SHEL 2۱ AL D7FES Hol AE, سو‎ 
| 4l H e}, 
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(D Bring the beef, pork and chicken to a boil until they become tender, and 
remove the meats. 
Season Ihe broth to taste with salt, soy, leek and ground black pepper. 
Chill the broth. 

(2) Slice beef and pork, and put the chicken strips into the broth. 
Combine sliced Kimchis and willow-leaf-shaped cucumber with ground 
black pepper, minced leek, chopped garlic and sugar. 
Pare and cut the pear into sticks. 

(8) Blend buckwheat flour, soda water and warm walter of 70'C to make a 
dough. 
Make Kuksu in boiling water, stirring long strands gently to prevent 
sticking together. 
When floating, remove it with coriander, rinse 2-3 times and drain. 

(4) Dip Kuksu into cold broth and put on bowl. 
Top Kimchi, cucumber, meats, pear and egg wedger on Kuksu, pour cold 
broth and serve with dressing, vinegar and soy. 


SAZ (INGREDIENTS) 


ê لا‎ 7| (beel) 

4 2! (coslmary) 

IHF 3129 0) (heart of cabbago) 
8 2 F 2 (carol) 

2) LEW Ad (oak mushroom) 
۷ 2 2۱ 71 (bell pepper) 


8۱ 2 (egg) 
I! (leek) 
0 B (garlic) 
a 2 (sall) 
el 2 (soy) 


& 7| ® (sesame oll) 


500g 
100g 
150g 
100g 
100g 
80g 
150g 
80g 
15g 
10g 
15g 
20g 


m 5 J} (ground black poppar) 1g 


7) (pine nul) 
۱ SI 7۱ ۱۴ (sugar) 
11 7۱ = B (broth) 


جت بت ——— ——— — — —— — — — — —— — — ————— — ee‏ 
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Advices for Beef Jongol) 


— 


۳11 
+A با هچ‎ FSH ادعب‎ Yol Gol 
| ack, 
اہ یا‎ ae aa (دج زد‎ she 411 
a euch. 
+د یھ له | و‎ aL 2 پ‎ ol oF 
ٰ هچ نے‎ S$ ab اہ‎ Uc. 


s Meals must be marinaded into the 


seasonings. 


Plain waler or cold broth can spoil 


* Hot dressing کا‎ not harmonized the 


dish. 


e Put the Ingrediants In turns, and you 


| 
the taste of the dish. 
I 


can get lis own lasle. 


« 221 ۴ LEE] Fol 2020 22۲ ام‎ of 


12 ol] ۰( 2] 7} A] ۸/4 Fa ۰0 
4] 9) H ۶ 

o] At ull al ۲‏ ےط له |22 |ع له 
He} ۲ -‏ 2ج له 7۲ ]87 Tol FMA‏ 


Beef Jongol وا‎ a bolling dish together 
it. This is a nutrillous dish, tasting savot 
also plain and relish in taste. 


Et HH (COOKING) 


1, Ao] EAA 27| 4 4۶۱ 7ج‎ 
N NL A al sp, chal ۰۲5, A 
22, HF, BRAS, FF 
Sol] 207۳ A = 4 $M et. 

2. ul] ^A FHF FE 5oma ہ٠‎ £ ۲ 
Al ép 2 Fl 1L RHE 400۸7 ٩۱ ۶ 
445 2 ل2 [د ۳ب‎ ۶ 7| 4l اہ‎ 
اج ہے‎ 2 H4 WS KLAK F 
55,17 اه‎ Alo} grt. 

3. 2 9] ے۴‎ 6 7| UES 4+7, ul 
Aude SUH, Tas, 
LSI قش ہو‎ AEH] o 
WFA tata 2۳9 - ۰۵ 
e 4ء‎ 4da xui xiu 
rl. 

4.9 7|o] u7|3 && Xi ti 
3۰۱ ۲۲2۲ AF, 44 +2۶2 
3 هه‎ € 2۳ KIA ۰۱ 
ۓ له ۰ [ ۱۳ له‎ ab ۶ 8.21 اه‎ 
rop] FL et. 


(D Clean and marinade sliced beef 
with chopped leek, minced 
garlic, salt, soy, sesame oll, 
ground black pepper, and sugar 

.. lor 20 min. 

(2) Cut the vegetable and carrot into 
Slick of 5 cm, costmary into 4 cm 
and oak mushroom into desired 
size. Chop the leek and bell 

| 1:1۹14 ۲۳۵ Folge] Ye جع‎ pepper into large pieces. 

(3) Arrange round some parts of 
marinaded beef, costmary, 

LE 449924 71712ےہ‎ toa FFF vegetable, carrot, oak 

u} zFA] ko} & mushroom, leek and bell pepper 
|40 6۳۳۱ 21 سو‎ on the Jongol pan. 

(4) Bring to boil for a while and 


with vegelables, adding beaten eggs to season with salt, soy and ground 


۱۲۷ of beef and aroma of vegetables. It is dun SP SI AUN NIRE 


hall-bolled. 


EL 07| => (Tangogi Soup)‏ ٭ 


2۱ Fe ool 18د( 9۶2۲2۲۷۱ له تح‎ ۰۱ xe] ZKL F SG |ہ‎ FF 
SUH e. 

۲۱27| 95.9) ۱۲2 ۲ہ ع‎ Wola] = ٣ 9۲۰۱ ٩۱۶۲ se] abet a] 72127 AZ 
لو‎ ٩۲7 o| of] U eL 

Tangogi Soup is a lamous meat soup which is hearty, nutritious and 


digestible. 
It Is sald that even a drop of Tangog! soup on Instep can be a tonic. 


SA Z (INGREDIENTS) 


E! u JI (Tangogi ) 5kg 1 =} (bean paste} 50g 
Iti (leak) 50g E 11 (parilla seed) 80g 
ni ها‎ (garlic) 50g WP OF و‎ (a kind of mint) 309 
ات‎ æ (chlvo) 50g 2 * (coriander) 30g 
31772] m (ground red poppor) 30g ۳ ÆJ} (ground black pepper) Sg 


4. gB(sall) 40g 


8۱ H (COOKING) 


1. HY} 7] 8 ul E nb uz] dE FR ۲2۱ a] 7] HF d (4 zs] Nel 7| 
ntel #1 7] ادج‎ 7] 8-& HAAA erat ol] ^] 34] 2۱ K aal U eL 4 
AL A9 ۶ A له له‎ ۸ 7] Fx} Bo] aK Holl oll a] 2۳۸ 2.2 che DI 
SL Yol atê cL 

2, % 2۳۰2 uA FE 212 A ۵۱ ۴ 2۱ بر‎ Yas FE Fel جع‎ aay چ‎ 
امه اه‎ 8۳2 Woo] AS aga 2 2 Aol etal وم‎ of, Aol ox 
PA, FRASER HY SEU pL 

3. "Ab ھ‎ ate AAA UB, ajd 2 ےچ‎ Atal] chal Hulo) Ea repal ap 
ده و‎ +R, وج‎ Hol 7] وج و چم و‎ HES ۲و‎ ue 
جإء‎ ٩۳4 2 34 Fd FS um CL 

4. ےچ ادخ‎ 17|% ١| Apo (| م۵‎ FEE Ae] zote "dou Sx as 
ZW 1. HU SASS del |۱ HAF Rol 2۳21 رده واه‎ ۴ 
لها ۴ ارم‎ GU EL 

5, ENA UA 219۰| ۲۲22| HL FE FES له هل‎ aal A 79} ¥} 
ok Z Mal جع‎ Oe دج‎ FMF 3 ۷۱۱ ۱, 


@) Remove offals and fat, and cover with cold water to remove blood 
stained. Clean and simmer for 3 hrs, skimming lifling fat and scum. Rub 
the offals with salt and scald with boiling water. Rinse again and bring lo 
boil offals with meat. 

(2) Remove the cooked meat and seperate skins. 

Tear meat Into large strips and cut the offals into desired size. Season 
with chopped leek and garlic, salt, ground red pepper and ground black 
epper. 

Put the minced skin, some paris of meat, scalded fat into the sauce pan‏ و 
and add chopped leek, garlic, chive, ground red pepper, skimmed fal, salt‏ 
and broth. Bring to boil to get a dressing.‏ 

(4) Put the broth over the seasoned meat and offal almost to cover, and 
season wilh bean paste. 

Bring to a boll, skimming scums and add the chopped garlic and ground 
black pepper. 

©) Put meat into the heated bowl and pour the bolling broth. Sprinkle with 
chopped coriander, a kind of mint, perilla seed and dressing. Serve hot. 


۱ 
| 
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— سے‎ pe rr 


۶۱117۱ te HEH لو‎ 7۳۸۱ (Various APL ۶ ل:‎ VAs] 2۱۰ ٢۵7+ 
methods of cooking Tangogl) PEA 22| s ۲۱۰ | 


س صمہ 


" Tangogl is bolled with boan paste In 
LK چا‎ VANE s tol Fa OE Province and C In 


PES Hamgyong Province. 
BK a CS tud s. IL Is also boiled with peppered bean 
Pe کور‎ LEE rer LE 
٭‎ dz ۱و ع‎ 2 slal ٢۰۱۸) = ll 4 2 and southward. 


-m a —— 


یلد مل مل — € — ىا مہا —— 


ےی ye‏ سے و [EL‏ 
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»* T 4 HIA = (Aspic Jelly of Ox trotter) 


SHE AD], LYS FS shop we Sef. 
Stal FFP LAM ۹۱۹۲2۲2 EA of (ع‎ 7-2] FAA Yo] له لهچ‎ 2 
sah Ae ol - SEH ch, 


This dish is the aspic jelly prepared from ox trotter, tall and tendon, 
It is used as a healthy food thanks to its nutritive value, good taste, and various 
medical properties. 


ZAZ (INGREDIENTS) 


4d (ox trotlor) ikg & g (sall) 10g 
à M 2| (ox noll) 400g چا‎ ZE 7۱۱ (ground black pappor) 29 
£ El 8 (london) 100g W E & (ghraddod 000) 10g 
Æ M tH (shank) 500g W WHN (shreddod stone mushroom)10g 
Am لام‎ (ox longue) 300g f i] = (shraddad rud poppor) 2g 
11 (look) 3g A 7| & (ground pine nul) 5g 
ni w (gnrllc) 15g 21 (25 2 (vinogared mustard sauce) 80g 


PIE BH (COOKING) 


AEE zu ند خ‎ 2۱ E tH 48], ھچ £0 )۸۶ے‎ G7] Sy] oll a 
Wo FAL 2۳2 ۸ RH EH. 

2, 87| ۸2۲۵۳۰۱ HS Sol ala] Fold 4 7 Aa} 2] SS چم ال [ه لہ‎ E 
Q& ALS mc» uad. 

3.4 Ye atal E 1218 22۷۱ ۰ wA el urba ,چم ,چاه واه‎ 44 
۱۶ ۶ AS FOP] SEL Alof Gopal o) ٩۳۱۱ eL. 

4. hulo Mole 2۱9 ۹۴:3 4 46:49] ul fe Fa UAT oA 
4) 3l 4 ch. 

5.7]9] Ao 2 ہ‎ Ant, ,له دج له‎ Aas, ,اعد له‎ re ہے‎ Aol E 
ol gen aj AR oll ۸ 64| 22 ع‎ MA EU (42 AE Mo] al ۸۰۱ ہ٣‎ 
I 7| × RADE Zal H ۶ ep. 

K AVES 2 ADO FF اث له‎ of al gto] tbr] ch, 


(D Cut the trotters Into halves and scald ox tongue, shank, tendon and tail 
section. Clean thoroughly and bring to boil over high heal. 

(2) When beginning to boil, lower heat and cook slowly, skimming fats and 
scums until the meats become tender. 

Remove the meats from saucepot and cut deboned meal into strips.‏ رو 
Season to taste with chopped leek, garlic, salt and ground black pepper,‏ 
and strain the broth.‏ 

@ Cook soup mixture of meat and broth of 6:4 and chill. 

© When bringing to cool, mix the shredded egg, mushroom, red pepper, 
leek and ground pine nut. Put into mould and set for 5 hrs In refrigerator. 
Cut jelly into slices, arrange on the dish and serve with vinegared mustard 
sauce. 

×× Aspic Jelly of ox trotter must be seasoned with sall. 


* r7 
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(Grey mullet Soup of River Taedong) 


gd «2| He cl Fol] ۸ Wal Fl elo] RFE wo Fal ره‎ £ £4 s] 
H| EL 

Bb ee] iun yo] FEY s|3b Yo] og dalk Way‏ و 
th,‏ 


Grey mullet soup is considered nutritious and special dish. It ls hearty enough 
to be served to a honourable guest. 


S412} (INGREDIENTS) 


X H (grey mullet) 1kg zt 3 (soy) 6g 
& 2 (salt) 6g æ = (black pepper) 15g 


g E= H (COOKING) 


1. SAE 9| a H| Fa} Of EO] ul جء‎ Ko] AAA Hael F x 
ھ ام‎ ھ٢27‎ Zo] 30۳028 EE EHH] y rt. 

2. EFA So (HY me] EHE TF] get HE ES «| 11 oA} a 
xol AA APY AL Ap Mall جإء‎ ABE ۵۳2۶۱ wey چاه پ‎ | ۲۷ ۱, 

3. alol cl] ze] 2} De] S LY لهج‎ EFE Fa FFF +2 +8 7۲ 
Aol] FACE AA Fa FAA 7] S & Aol ep. 

4. ہ4‎ Eo $ 9].9 d Asn 2121 E Ae لهج(‎ EIA Ya TK] > 
of 4] U ۶۳۰ 

x ol te 2۲ج‎ x44 Fa ۷۱ ۸۵ aep al, ote, 4 
d, Slank ۵۳۲9| LF TE FD 2 معا‎ RUSTE ۹۸۲۱ ۴۱, 


@ Dress grey mullet and cut into sections of 3 cm. 

(2) Pour boiling water over the fish sections in bowl and rinse in cold water to 
remove bad smell. Sprinkle salt. 

(8) Put the sections including head and tail, cover cold water and bring to boil 
with some black pepper in small bag, skimming. 

(4) Add salt and soy. Put the soup Into healed bowl. 

X You may cook the hot soup with red peppered bean paste and green 
pepper or with bean paste, and some of the scallion, garlic, ginger and 
ground red pepper. 


3 2 (Green bean Jelly Salad) 


daa S7 ۶ له تج‎ A SESS HEAT, lA ۱۱۲۲2۶۱, 2 4 ee], 
FE Ant UA EH} FH al FA FEA Hr. 

Bo] یم‎ zabulA] x ad + ۱ء ۸ج چ ام 22 2 3۴۵۸ ه‎ 77] (۴ 
Sat 24%, AAR BE (8 2 US ct. 


This is a cold salad made of green bean jelly of desired size, sauteed beef, 
scalded dropwort, shredded cucumber and grilled laver, and seasoned with 
vinegared soysauce and dreesings. 

It is a good healthy food for preventing obsitas, hypertension and sunstroke. 


2۸| 2( (INGREDIENTS) 


= £ b (green bean jelly) — 400g 8} m (sesame sead) 3g 
سج‎ H JI (been 100g & 7| ق‎ (sesame oll) 5g 
2 اتا‎ (cucumber) 100g lil (Ia ek) 10g 
< 5 با‎ ¥ (green bean sprout) 100g Ot 5 (garlic) 5g 
0١ لا‎ Fl (dropwort) و100‎ A} EF 7۱ 1۶ (sugar) 5g 
zl (laver) 3g 2 Z (vinegar) 109 
2) & (soy) 10g W 2 ۲۱ 21 (boll poppor) 40g 
2۱ H (COOKING) 

1. -|7لدے‎ LS إ2 ¶ له لب‎ 77[ (D Saute the seasoned beef 
ع واه‎ UE E 2۶ 7| strips, pour over some water 
BE FE اه( ج بل‎ AEE and bring to boil for a while 
17|4|e| 2۳2 SS ۶2۳ ah until it is salty. 

LAE ما۵‎ mx Hi te] = (2) Dice the green bean jelly and 
Hl 7۳2[ ٩۳4+ gY ۲۱, season with  vinegared 

25752 Ae A oS FHF soysauce not to reek of black 
324 ol 4 7 2( اه‎ E a! colour. 
eaa] eta] FAA ol 7 Cut the cucumber into sticks, 
da له له‎ 432 Bech E sprinkle salt, drain and stir-fry. 
7| HFA at لاح‎ He Cut bell pepper into thick 
KL حجے رر‎ 2۱ 1 H rt. strips. 

3, 5 FUE} 3] Hel E Sema eol (8) Cut green bean sprout and 
2 UAHA He Fol pal جاح‎ dropwort into 5cm; blanch Into 
Au. بل له‎ AFF, F8, boiling waler; season with salt, 
Az] Paley Ae aged = vinegar, Sugar, sesame oll and 
7| ۶ AA 47| EN 20" 2 A seasom seed; stir fry the laver 
o$ ZU CL of desired size. 

4. NL Sul کج جع اه‎ ¢ (4) Arrange green bean jelly, 
Al, We nu, Au E M vegetables, red bell pepper 
7| 4| gE cbs xl د‎ 4۳7 .and beef, and sprinkle with 
Sd ugue. sesame seed and laver. 


CHUTE NENNT STEIGERN NIE nhl تی‎ RE ie aa acer RR 7 
t 
جک‎ 2۲۱8 7| (Preparation of Green bean Jelly) 


E spllol 2~34] Fol ME LE ع دے‎ uiu UF zial 9 mpl det 7 

| e. 

AS YR JR LAA PHS دو‎ LSS diluia دع 2.99 چو‎ E HE 

E Yol اجس سس‎ lel سی یی‎ FE X04 AA 
d. 


Remove the skins from beans, grind finely and straln. Settle strained bean to the 
bottom and flow off the upper water. Put the hot water of 2/3 settlement and bring to 
boil, stirring slowly, when reducing water, chill at the cool place. 


می ممیت ہے کے tL UE o‏ تس سس 


1 
l 
| 
| 
| 
| 
| 
| 
Coarsely mill the green bean and soak Into walter for 2-3 hrs. | 
| 
| 
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(INGREDIENTS)‏ )2| ع 


2۳ FF (potato) 600g 
5 il 7| (beef) 80g 
= 1i] = (green pepper) 40g 
اع‎ zł (bean pasto) 30g 
U) (leek) 20g 
Dt — & (garlic) 10g 
D» 4 B (sesamo sall) 3g 
117: 7| (ground red poppor) 2 


Bro = B (COOKING) 


. dabe WAS NA AP) ۴ 


22 ۸ 11 .ا7 دے‎ Fe As 
2 AA ZAKR WH deu 
B| 21 HAM 2٩۲۱ ۶, "PEE ۲2 
اد‎ SHE Weg. 


. 8|٥ 229 SLE FL 


vo لا‎ 


€x o Hold4 Ase 21 
od che FAS uuu 
SO} سے‎ uz Fe) ۲٣ 


, 2۲۱2| له‎ ٩۱2 Fo] Fal کے‎ 


HU +S وله لہ‎ R149} 
epal obs, al Al sho} ou 
ALE FL US EF] و‎ 
14e] deu cl 

Sap ré 
4| oleh WE Ho 2£ Ael 
duet. 


(D Pare and dice potato, cut beef 


into small slices and empty 
green pepper seed. Mince 
garlic and chop leek. 


(2) Bring to boll potato and beef 


with water in pot, skimming 
scums. 


(8) Add bean paste and flavour 


with green pepper, minced 


"Wi 


— — — —— — — — — — ——  — — — مه‎ À — س‎ — — — M M — ت‎ See 


ہشیش شر تست مس سس چم 


garlic, chopped leek and 


ground red pepper. 
Put in earthware. 


(4) Sprinkle sesame salt and boil 


again. Serve hot. 


A 280 5 2 g (The Healthy 
Food-Potato) 


A 2۳۰۷ e ul spl CH 29|, ^d ul 
KU BEAU] ۲۰۱ Folge} alle, 
qd. FAA, UU spa] ۲7ہ‎ ۲۲ 4] 
۶ seul] Aol #24] YHA EE 2 
Lat ArH ٩۳۱۱ ct. 

Uo) a|.e ul A] ۰ up FE 714 ۹ 
xol ۷۱۰۵22 ۱۷ of = FF e}. 


Potato has good amounts of vitamin C 
and some minerals such as K, Fe, so 
that it is used for curing or preventing 
ulcer, cancer, arteriosclerosis, anomia 
and heart disease. 

It کا‎ also good for obesitias and 
diabetes because of low calorle and 
filling. 


| 
۱ 
: 
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* TALAT 7| 7l 


(Pan-fried Potato) 


dada ع هت‎ 2 ۸۷ Fee} up 9b xiu اک‎ 20۱۲ TAA Y 
اه‎ RAE IRETE SAIH. 

HENE RELEU daa spe HA TEE FHA F7E 1 
FH ENA eed ab ه‎ vid 27 2۳ TE LUTE RA] At ۷۳۰۲۹۲ ات‎ 
EAL] 2 -12[ له‎ 2 et. 


This is the savory dish made of potato slices, beef and green pepper, bean 
paste or peppered bean paste. This tasty dish reminds you of your mother 
serving breakfast in your home garden. 


æ 91 0] $] (Raw Carp Slices) 


AAC 9) o] AAAs FFF Sd Aol] Bole da E Fel 4 
7۳2[ ھ٢‎ E AFF YH H. 

AEL ۷۸ as} $F yl etu al RUA HSL ۹7[ & ج‎ FE He 
ع (٭ له له‎ a ze 2۱ RANE FANE FAY AF. 


This is the nutritious and elixir dish made of fresh carp. Everybody likes the 
dish of high protein and abundant minerals. 


i HES AKtAZEHB7| (How to prepare the vinegared mustard sauce) | 
| PEA RS 7 E 2 : 1: 19 EE AAA FEY HEN ASHE YS | 
a LL | 
Vinogarod mustard sauce is made by combining the soy, vinegar and mustard at the 
rale of 2:1:1, and adding some sugar and ginger |ulce. | 
A 


p--- 


ج سیت ———————————————————————————————————————————————— 


SAZ (INGREDIENTS) 
t) 8 O! (fresh carp) 2kg 
S -= (radish) 3009 
& —2!(costmary) 50g 
il = Z (peppered bean pasie) 50g 
àj Z (vinegar) 25g 
11 (leak) 10g 
DF ئ‎ (garlic) 5g 
۸۱87۱8۴ (sugar) 259 
& 7| B (sesame oll) 3g 
& ا7‎ (sesame seed) 8g 


iN. —————————————————————---4 


2 ان‎ 5۱۵ ۶۱ 6 1! SORA 
(Notes for preparing the sliced 
raw carp) 


HFF لا که‎ ol امک يہ‎ 44 7} e} al a] زو‎ 
جع‎ £4 ah of He}, 
veld ALE 99 Al ۷۵۰۲۰ ۶ 


#9] 7] a) oll alate] 3| ¥ El of gf 
dcl, 


UTS ANL 1127۱۰ Zal aA 
SoH af ۰۲ ٩۳۱۱ ct, 


i 
1 

| 

1 

j 

| 

1 

1 

| 

| *Take care not to damage the gall 
1 when drawning, 

| a Don't rinse the fillet. 

"s Prepare the dish Just before serving. 
! *Don't touch often the skinned fish. 

۱ 
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BI E (COOKING) 


1, 122 (د‎ YAX ۸82۱ 6: 
3:19] [8 ۶ 7 s 3:7] 3, 
Atm, HA abot ope Aol à 
DAA ۱۳ اه‎ Su 2۱, 

2. AVS Haale tle او‎ 
٦ eld. epp] Poets o3 
Hal | So] Qe RS lad اد‎ 
oll جع‎ 22۲2| ¥ 2۸۶ of 
24l St AS AAA 7 xo] A 
JA RE لہ‎ ۶ ۶ x74 nu Es 
باه(‎ y cL 

3. له له 4 لح‎ AF A اجه‎ 
g1 الا وءچغع‎ ee 
ux 8 مج له |ع |داه‎ 8| Wal 
ات‎ 7] 4F-& 4mmv] 4] 2 7L s] 4 
[ه‎ ea EL 

4. ds AAA FH لد اد‎ 7 
a [ع .2 ,= بو |2۱ 2 2 له له‎ 
Z Vee Se Lê. 54 Dol 
ALY FE Yolo] FF 4 $y] 
#2 Sel A 2۳2 8|۰ 
iga Ho] ۱ ۷۱ ۳۱, 


(D Mix the peppered bean paste, 
vinegar and sugar at the rate of 
6:3:1 to make a vinegared bean 
paste with sesame oil, sesame 
seed chopped leek and garlic. 

@ Preserve blood from a freshly 
killed carp. Dress the fish and 
wipe off with cloth. 

@ Prepare the butter-flied fillet with 
skin off and cut into sticks of 
4mm. 

@ Put the radish jullenin on the 
oval dish. 

Present the head, backbone and 
tail, and arrange the sliced fillets 
on the backbone. 

Garnish with costmary and serve 
with vinegared soy sauce. 


SADIE OF 2‏ ٭ 
(Some basic guidelines for cooking)‏ 


MiTo gain the right balance of seasoning)‏ 92 212 21ع St ١۲‏ چا 


, لمع‎ del AGU LTE cu 7ء | لہ‎ Le E Ld ۱۸ء‎ Ze جیوه‎ 
el oF m7] ۲ 4 da] QA x78 ۹+ 214۲۱ CH. 

Ct Ge TAME t ند له‎ FAN Bol de] ۲ه له لوا‎ FY Ae] DHA WS 
p 4 لہ‎ 4- UG FF. 

"oook yur products with salt or sugar, taste and adjust seasoning again if 
needed. 

e Add your seasonings in tums, and you can Intensify its effect. 


۴۱ JIE HHHOH GHA B IH (For the best fried products with crisp 
crust) 


ILLE SZ ASS ¥ 7] لد ماع‎ Aol] FEN اج‎ of Br] ch. 

Yat 2[ 3۶ > t psi of stu] aga مر مه‎ NOE LEO 
x] 5] of of $44 zf. 

LE 44 Hol dS 55 ہج‎ A aol FE HTS ES a] 7] af 
of Std ch. 


*Make a coating batter wilh a flour of less gluten and cold water. 

= The temperature of the frying fat must be correct to keep fat absorption to a 
minium from the beginning to the last. 

*Fried products should be coated with a seasoned flour mixture evenly. 


MAS TE H (When baking fish) 


‘AA 5] 2] Fro 7] 8 & OA W eLa ه‎ d ido] Tel eal LF ch. 
RZ Tiks ARE ۹۶0 ۹۲ AALS TAYE Fa TNF 24 UF 
3) اج‎ EE 

AS ۸4 ۸۸ج‎ TY HDS 2 ES tHe] el FA له‎ 9a] +و‎ 
e| 4۴۰۳2 du. 

daro * TMS 2 5. TE AA ۳۰۷ ۸ HEEE FFA HL BE 
HE 2۳۵ Hl لہ‎ HE FE «| تک‎ FA FE 7 اه لو‎ Al el] ۸ ۲۳4۸| 2۱ ng] 
T oF UH EF 


* When baking fish, it is placed on pan which has been heated and oiled for non- 
slicky pan. 

* Thick whole fish should be scored to cook It evenly. 

* Fish must be baked over high heat: tumed and cooked slowly over low heat to 
get palatability. 

* Fish must be baked both sídes on the greasy pan over moderate heat. Remove 
the fishy oil, baste dressing and bake quickly over the hlgh heat. 


AU Md St AAI 880 | 22 ۳۳ (For the best fish soup) 


QA Bue UE کے ا ۰ک ۵ہ‎ AAS PFs] weld Ets de] Fe 


oe 7 92 ۲۳۵ ۹۱2 21.5 ]7ك اه‎ nj Zo] ol oF H4 zt. 

‘AFA OEE E x ALS JAE deal 20:78 al tel 
7 OF ۰ 

AS ۲۱ BAS "ll Se, dod. Ar, DEH لا‎ 0 ep RA 2 


Abol| disk AFL] ef. 


* Clean mucous scales, cut into steaks, scald the steaks with boiling water and 
rinse with cold water. 
* Cover the fish steaks with cold salt water of 0.3 % and bring to boil quickly for 
20 min. 
"A en almost boiled, add wine, ginger, bayleaf and coriander to soup. Serve 
ot. 


17388 NUA SHH (To prepare tasty stock) 


۰27 5 Zo} Lo} «۱2۱۶۱ Gofal ۰۱2۲۸ Eo 92 dula So} 
Ho] Jol a ole Al Fol مج‎ ۶2 Ft We چ‎ ۱۹۱۸۸ 7| Sah 7] جج‎ 
z. oly] eh, 

lc spes d 
جرج‎ dd E او‎ 


Fil ۹12 - RA ۹7| ھ‎ FE El (۶ 22 4 

21 | Be] ۸ ddl EEH pL 

* Clean and soak the meat in cold water until the blood is removed. Cover the 
meat with cold water in pot wilh lid. Bring to boll and reduce to a simmer, 
skimming fats and scums. 

* Add chopped leek and soy, and allow to simmer for some minutes. Season with 
salt and pepper to get a best llavour stock. And pass through a fine strainer. 
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